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The Planned System 
for Automatic Dispensing PAGE 


and Storage of: 


DISHES How To Order 1 
Simple Operating Principles of AMF Lowerator 
BOWLS Dispensers 2 
CUPS apie Information 3 
tstanding Features and Advantages 4&5 
SAUCERS 
TRAYS 
Dish, Cup and Glass Dispensers—Tube SRC, PRC, BBC 6 
GLASSES Oval Dish and Platter Dispenser OyD 7 
MILK Single- and Double-Stack Dish 
Dispensers—Unheated 1S-SS, 2S-SS 8 
JUICES Single-Stack Dish Dispensers—Heated 1SH, 1SH-SS 9 
BREAD Double-Stack Dish Dispensers—Heated 2SH, 2SH-SS 10 
4-Stack Dish Dispensers—Heated and 
Unheated AS-SS, 4SH-SS W 
. : . — : : : = — Cup or Glass Dispensers—Unheated C, C-SS 12 
ee aT, {} [ { \ deen Nh nee {VY Cup and Saucer Dispensers—Unheated CS, CS-SS 13 
(he OUI |} TRE ; Cup Di —Heated CH, CH-SS 14 
Obs aH ead EM | p Dispensers—Heate f 
REFR | G ERATED Fi ELECTRI CALLY H EATE D Cup and Saucer Dispensers—Heated CHS, CHS-SS 15 
; COFFEE SAUCERS BREAD COFFEE Tray Dispensers T, T-SS 16 
Bevriee Bree CREAMERS CUPS PLATES CUPS Dispenser Chassis For Use In CR, CR-B, CRS, 
Refrigerated Cabinets CRS-B 17 
Cantilever-type Cup and Saucer 
Dispensers CSC-SS, CSC, 18 
Cantilever-type Cup or Glass 
Dispensers CC-SS, CC, 19 
Bread Dispenser BD 20 


ORDER 


To fill your exact requirements promptly and correctly, we need the 
following information on your order: 
MODELS Designate correct model numbers. 


DISH DATA China Data Form #360 should be furnished, if 
possible. If not available, send sample of dishes to 
be dispensed. 


HEIGHT OF UNITS 


MOUNTING All-swivel casters, legs, or ball feet. 

4 ELECTRICAL Voltage and type of current. (110 Volts, A.C., 
REQUIREMENTS unless otherwise specified) 
BUMPERS Bumpers are optional equipment on all mobile 


floor models at extra cost. Specify vertical corner, 
or complete horizontal “wrap around” type. 


LOWERATOR DIVISION 


iin AMERICAN MACHINE & FOUNDRY COMPANY 
AMF Building * 261 Madison Avenue * New York 16, N.Y. 


Please write us for prices and specifications on any special, modified or 
combination units not illustrated in this Catalog. 


Several dishes are positioned at service level for 
easy accessibility and use. They are kept safely 
in position by 3 posts. Lift the top dish, another 
automatically moves up to take its place. To 
refill, dishes are merely placed in the tube— 
they position themselves automatically at serv- 
ice level. Balance of the dishes, from 5 to 6 
dozen, are safely stored and kept clean and 
sanitary in the dispenser tube. The stainless steel 
tube houses. the compression-type calibrated 
spring mechanism and protects the dishes from 
dirt and damage. 

The spring mechanism compresses or ex- 
pands in direct ratio to the load requirements 
of the unit. The calibration of the spring mech- 
anism keeps the top dish always at the same 
convenient service height, no matter how many 
dishes are in the dispenser. Turning the adjust- 
ing knob determines the number of dishes above 
the counter-top. 


THE SIMPLE OPERATING 


As trays or racks of cups or glasses come from 
the dish washing machine, they are simply 
placed in the dispenser without rehandling. The 
top tray or rack is always positioned at ideal 
service-level. As top tray or rack is emptied 
and removed, another automatically moves up 
to take its place. 

Trays, cups or glasses are stored inside the 
unit, They are protected from chipping, break- 
age and personal contact, yet each is ready for 
quick, effortless dispensing at service-level when 
needed. 

The calibrated extension-type spring mech- 
anism, with its self-leveling platform, keeps the 
top rack or tray always at the same convenient 
service-height, no matter how many are in the 
dispenser. 


are designed 
to solve the requirements of good planning— 
combining efficient, sanitary storage with auto- 
matic, service level dispensing. Under-counter 
space, usually wasted, is put to serviceable use. 
A simple, calibrated spring mechanism keeps 
supplies at the ideal dispensing level at all times 
for quick, efficient service. 

In a space just slightly larger than the di- 
ameter of one dish, you store and dispense 5 
to 6 dozen. With AMF Lowerator Dispensers 
positioned at proper service locations, you have 
supplies always ready at your finger tips. 

In little more space than is needed for one 
rack or tray, you store and automatically dis- 
pense 128 to 200 glasses, 90 to 150 trays... 


SPEED YOUR FOOD SERVICE 


no rehandling . . . just place the racks or trays 
into AMF Lowerator Dispensers as fast as they 
come from the dish washing machine. No bend- 
ing, stooping, reaching—ever! 

There are AMF Lowerator Dispenser models 
designed to fill your every requirement. Install 
the chassis units at convenient service locations 
in your counters, or position the mobile units 
where they can be used for maximum efficiency. 
Models are electrically heated, unheated, or 
refrigerated. 

Your Food Service Equipment Dealer is 
qualified to assist you in planning the AMF 
Lowerator Dispenser System best suited to your 
needs. 


When cups and dishes are properly heated, food and drink 
are served at their best—and satisfied customers become 
repeat customers. Dishes and cups are placed directly in the 
Lowerator Dispenser after washing. Rehandling is reduced 
to a minimum. 


Service is speeded, bussing is eliminated, and china breakage 
is appreciably reduced because dishes, saucers and bowls can 
be loaded directly into these AMF Lowerator Dispensers 
right at the dish washing machine. Filled units are then 
wheeled directly to their proper locations. 


Mobile, cantilever-type Lowerator Dis- 
pensers on all-swivel casters can be 
quickly and easily positioned where 
needed. “Built-in” storage space for 
empty racks is automatically provided. 
As the top rack is removed, the plat- 
form moves up and positions the next 
loaded rack, providing space under- 
neath for empties. 


Efficient Lowerator Bread Dispensers 
assure sanitation and serving efficiency. 
A whole Pullman-type loaf requires a 
little more counter-top space than one 
slice would occupy. As slices are used, 


others move up to service position. Unit 


will also efficiently dispense wrapped 
sandwiches. The hinged cover assures 
sanitation and cleanliness, and may be 


locked in open position during busy 


periods. 


Properly refrigerated Lowerator Dispensers are ideal for self- 
service. They provide efficient, service-level dispensing with 
sanitary storage. Using minimum counter space, large sup- 
plies are stored, refrigerated and dispensed without re- 
handling. 


Because the top trays in each of these 4 AMF Lowerator 
Tray Dispensers are always kept at the same convenient, 
self-service height, patrons don’t have to reach up or stoop 
down. As one is removed, the tray below it automatically 
moves up to take its place, whether the unit is completely 
filled, half-full, or nearly empty. AMF Lowerator Dispensers 
are easily and quickly refilled from the top. 


Here are the 
outstanding features 


and advantages of 


that make it 
possible for you to: 


BETTER UTILIZE SPACE 
SPEED SERVICE 


COMBINE STORAGE 
WITH DISPENSING 


REDUCE BREAKAGE 
INCREASE EFFICIENCY 
REDUCE DISH HANDLING 


HAVE A PLANNED, CLEAN 
DISH HANDLING SYSTEM 


DISPLAY FOOD—NOT DISHES 
IMPROVE APPEARANCE 
MAKE WORK EASIER 


ty 


Adjustable (100°F. to 200°F.) thermostats on all elec- 
trically heated models assure proper temperature control 
at all times. Thermostat switch easily accessible. 


All tube-type models have an adjustment mechanism for 
increasing or decreasing the number of dishes above the 
counter top. If top dish is too high, turn adjusting knob 
clockwise; if too low, turn it counter-clockwise. 


On all rack and tray models, dispensing level is easily 
raised or lowered by connecting or disconnecting cali- 
brated springs from spring bank retaining angle. Connect- 
ing springs into upper row of holes lowers dispensing level 
of top rack; connecting springs into lower row of holes 
raises level. 


DISH, CUP AND GLASS DISPENSERS (Tube Type)—UNHEATED 


Waitresses have ap- 
proximately 6 dozen 
cups and 12 dozen 
saucers at conven- 
ient service - level 
with these Lower- 
ator Cup and Saucer 
Dispensers. Large, 
planned supplies 
eliminate refilling 
during serving pe- 
riods. Service is 
faster, effortless — 
more customers are 
served with less 
work. 


With dishes always 
positioned at con- 
venient serving level 
in these two SRC 
Lowerator Dispens- 
ers, attendant can 
serve food rapidly 
and moreefficiently. 
Stooping, bending 
and reaching for 
dishes is eliminated. 
Each unit dispenses 
and stores up to 6 
dozen dishes. 


MODELS SRC, PRC and BBC All stainless steel, welded construction, 
with stainless steel die-formed flange, dispensing platform and base. 
Corrosion-resistant, calibrated spring mechanism. Adjusting knob lo- 


cated in base. 


DIAMETER OF HOLE DIAMETER OF 


For installation in standard or 
custom-built fixtures; to dis- 
pense and store dishes measur- 
ing up to 7%" O. D. 
CAPACITY: 


To 6 dozen saucers 
To 3 dozen bowls 


For installation in standard or 
custom-built fixtures; ideal for 
back bar installations and where 
space is limited; to dispense and 


ing LOWERATOR 


For installation in standard or 
custom-built fixtures; ideal for 
back bar installations; to dis- 
pense and store cups or glasses 


ng LOWERATOR 


OVAL DISH AND PLATTER DISPENSER 


At this service counter, attendants have dishes always positioned at 
convenient service-level with Oval Dish Dispensers. As top dish is 
removed, another dish automatically moves up to take its place. Work 
is made easier and service more efficient. 


Framework of stainless steel rod-type construction. Stainless steel 
flange, dispensing platform and base. Corrosion-resistant, calibrated 
spring mechanism with dispensing level adjusting device. Knob located 
in base for raising or lowering dispensing level. 


Oval Dish Lowerator Dispensers 
are installed by simply lowering 
unit into hole cut in counter. 
Flange will suspend unit from 
counter top. 


ACTUAL 0. D. 10 BE CUT IN FLANGE RESTING store dishes measuring from on trays. One dozen stainless 
OF PLATE COUNTER ON COUNTER 0. D, OF TUBE Ts" to 12" 0. D. steel trays included with unit. | 
CAPACITY: CAPACITY: 
Max. 3 
ax. Aas oe ah To 6 dozen plates To 6 dozen cups I 
to 4% 5i2 7 56 To 6 dozen glasses ! 
To 6 dozen bouillon cups 
to 5 5% TY, Sis 
to 5% 6Ye 7% 5'ie 
MODEL SRC to 5% 642 8 bY 
Tube-type Lowerator Dispensers are 
soe 7 8¥2 6%s installed by simply lowering unit 
to 642 Ts BY, 61%, into hole cut in counter. ‘ 
to 7 1% 91/4 The Flange will suspend unit from 
counter top. 
to 7% 8 92 Ths 
eomeve oe 10% Bhs { For installation in standard or O. D. of flange is 294 
to 85% 936 1 Bly ’ custom-built fixtures; to dis- larger than the longer 
Ya Ae ! H pense and store oval dishes or diameter of dish. When 
MODEL PRG t.c8Ns St Bie he miBer ordering, send dish 
to 956 10: q | 1 CAPACITY: sample, or template 
- bs eee aN ioat 2s Up to 6 dozen oval dishes or aaa chinaadatasshest 
to 10% 10% 12% 10% 5 platters ¢ 
to 11% lik” 13% is 
to 12 12% 14% 12% 6 
MODEL BBC 12 SS TRAYS 125% 1442 1246 


When ordering, specify over-all diameters of dishes. Send China data form or dish samples. 


All dimensions in inches. 


SINGLE- AND DOUBLE-STACK DISH DISPENSERS—UNHEATED 


8 LOWERATOR LOWERATOR 
i Single-stack, chassis type, elec- 
Single-stack, floor model; mo- trically heated, for installation 
bile or stationary type. in standard or custom-built fix- 
CAPACITIES: tures. 
To 6 dozen round or oval dishes CAPACITIES: 
To 3 dozen bowls To 6 dozen dishes 
To 6 dozen glasses* To 3 dozen bowls 
To 6 dozen bouillon cups* To 6 dozen cups* 
To 6 dozen cups* To 6 dozen bouillon cups* 
In the food service operation of this large educational institution, 
mobile AMF Lowerator Dispensers provide a high degree of flexibility, 
since they can be used in different locations when required. Planned 
quantities of dishes are loaded directly into these units at the dish 
washing machine and wheeled to the required service positions. Break- 
age is reduced and dish inventories are more efficiently used. There is 
a Lowerator Dispenser model in the size and capacity to solve your 
particular clean dish handling problem. 
MODEL 1S-SS Low carbon steel frame, with reinforced bends. All 
joints welded. Includes one stainless steel dispenser tube, with stainless 
steel head and base, and corrosion resistant dispenser mechanism, Top 
and sides covered with stainless steel, Corrosion-inhibited steel bottom 6 
provided with slide panel for quick, easy cleaning. Mounted on all- Double-stack, floor model; mo- Single-stack, floor type, elec- 
rs ti “ “eed trically heated, for use as mo- 
swivel casters, ball feet or legs, bolted to frame. Vertical corner or bile or stationary type. bile or stationary unit. 
complete horizontal “wrap around” bumpers optional. CAPACITIES: CAPACITIES: 
Foie dozen round or oval To 6 dozen dishes 
shes 
MODEL 2S-ss Exactly the same as Model 1S-SS, except that two To 6 dozen bowls ute pales 
dispenser tubes are included in the unit. To 12 dozen glasses** To 6 dozen bouillon cups* 
To 12 dozen bouillon cups** 
To 12 dozen cups** 
CHASSIS DIMENSIONS 
0. D. OPENING DIMENSIONS 1S-SS 28-SS 
OF CHINA ( D L Ww L 
Max. 4 5Y4 4% 1 1 21 1 
to 4% 5% 5 11 11 21 il 
toms: 54 5% 11 11 21 il 
to 5% 54 + 6M iW 11 21 1 
to 5% 5u4 . 6% u 1 21 1 
to 6% 5 7 i 11 21 11 
to 6% 5Y%4 Ys u 1 21 il 
toy i 5% TY, 11 11 21 11 
to 7% ‘5% 8 11 1 21 508 
to 8% 6Y2 8% 13 13 26 13 
to 8% 6 9% 13 1B 26 13 HEIGHTS ROL 
tone i 1$-SS—with casters—36” azo ec! “ 
OieeHs Be as a a 2 a 28-SS—with ball feet or legs—34” or 36” asi.gs { Wit casters Se gy 367 or 38" 
to 101% D 10% 15 15 29 15 *Includes 12 stainless steel trays * i 
To determine 3 Includes 1 dozen stainless steel trays. To determi 
to 11% fi 11% 15 15 29 15 chasale size **Includes 24 stainless steel trays ori gee 
to 12 1% 1256 16 16 31 16 forest Hovizonial “wrap around” Horns) “wrap around’ oc get 
too umpers increase overall dimen- jumpers increase Overall dimen- tobe 
12 SS TRAYS Th 1256 16 16 31 16 Sispensed sion by 234". Vertical corner sion by 234”. Vertical corner dispensed. 
When ordering, specify over-all diameter of dishes. bumpers increase overall dimen- bumpers increase overall dimen- 


Send china data form or dish samples. All dimensions in inches. sion by 1”. 


sion by 1”. 


SINGLE-STACK DISH DISPENSERS—HEATED 


a 
The six AMF Lowerator Dispensers contained in this dining room's 
compact service station provide waitresses with planned quantities of 
glasses, cups, saucers and bread and butter plates—each dispensed at 
convenient service level. Unsightly stacks of china and glassware are 
eliminated, greatly enhancing the beauty of the room and increasing 
efficiency. All china and glasses are safely and sanitarily stored—yet 
always available for immediate use. 


MODEL 1SH_ Low carbon steel frame, lining and bottom, with rein- 
forced bends. All joints welded. Frame, lining and bottom corrosion 
inhibited. Entire unit covered with corrosion inhibited sheet steel. 
Corrosion-inhibited steel bottom has slide panel for quick, easy clean- 
ing. Includes one perforated stainless steel tube with stainless steel head 
and base, and corrosion resistant dispenser mechanism, insuring maxi- 
mum heating efficiency. Approved insulation mounted between inner 
and outer steel linings on top and sides. 530-watt heating system, 
controlled by adjustable thermostat (100°F. to 200°F.) mounted within 
cabinet. Electrical junction box mounted on side of unit for permanent 
wiring. 110 or 220 volts, 60 cycle, single-phase, AC. Entire assembly 
approved by Underwriters Laboratories. 


MODEL ISH-SS Exactly the same as Model 1SH, except: top and 
sides covered in stainless steel; unit mounted_on all-swivel casters, ball 
feet or legs, bolted to the frame; complete with recessed switch box, 
including on-off switch, pilot light and male twist lock plug; supplied 
with 3-foot, rubber jacketed Type-S cord; vertical corner or complete 
horizontal “wrap around” bumpers optional. 


CHASSIS DIMENSIONS b 


eatin mci L 1SH = a 

Max. 4 4 1l% 11% 13 13 
to 4% SY 11% 114% 13 13 
to 5 5% 11% 11% 13 13 
to 5% 64% 11% 11% 13 13 
to 5% 6% 11% 114% 13 13 
to 6% ef 13 13 13 13 
to 6% mY 13 13 13 13 
to 7 Th 13 13 13 13 
to 7% 8 13 13 13 13 
to 8% 8% 15 15 15 15 
to 8% 9% 15 15 15 15 
to 9% 9% 15 15 15 15 
to 10% 10% 15 15 7 7 
to 1% 11% 17 17 7 17 
to 12 12% 18 18 18 18 
12 SS TRAYS 125% 18 18 18 18 


When ordering, specify over-all] diameter of dishes. 
Send china data form or dish samples. 


All dimensions in inches. 


DOUBLE-STACK DISH DISPENSERS—HEATED 


i | SBE, a 

Automatic, service-level dispensing, perfect positioning and flexible 
utility are combined in these mobile AMF Lowerator Plate Dispensers. 
After dishes are loaded into the units at the dish washing machine, 
they are quickly and easily wheeled to the proper service stations. By 
using the AMF Lowerator Dispenser System of clean dish handling 
in this hospital installation, planned quantities of dishes, cups, glasses 
and trays are always where needed, when needed. 


MODEL 2SH Low carbon steel frame, lining and bottom, with rein- 
forced bends. All joints welded. Frame, lining and bottom corrosion 
inhibited. Entire unit covered with corrosion inhibited sheet steel. 
Corrosion-inhibited steel bottom has slide panel for quick, easy clean- 
ing. Includes two perforated stainless steel tubes with stainless steel 
head and base, and corrosion resistant dispenser mechanism, insuring 
maximum heating efficiency. Approved insulation mounted between 
inner and outer steel linings on top and sides. 795-watt heating system, 
controlled by adjustable thermostat (100°F. to 200°F.) mounted within 
cabinet. Electrical junction box mounted on end of unit for permanent 
wiring. 110 or 220 volts, 60 cycle, single-phase, AC. Entire assembly 
approved by Underwriters Laboratories. 


MODEL 2SH-SS_ Exactly the same as Model 2SH, except: top and 
sides covered in stainless steel; unit mounted on all-swivel casters, ball 
feet or legs, bolted to the frame; complete with recessed switch box, 
including on-off switch, pilot light and male twist lock plug; supplied 
with 3-foot, rubber jacketed Type-S cord; vertical corner or complete 
horizontal “wrap around” bumpers optional. 


Note: In either Models 2SH or 2SH-SS, tube dispensers of two different 
sizes can be specified, if desired. 


OPENING CHASSIS DIMENSIONS 
een EE 4 aa fe aes 
MAX. 4 co) 4Ye 2042 11% 5a 23 
to 4% 5Y 42 20¥2 11% 5M 23 
to 5 5% 4Y2 2042 11¥ 5u% 23 
to 5% bY 4Ya 2042 1l% 5Y4 23 
to 5% 642 4 2042 11% 5Y4 23 
to 6% ze 5% 23 13 5% 23 
to 642 Ta 5% 23 13 5Y%4 23 
to 7 7% 5u4 23 13 54 23 
to 7% 8 5% 23 13 5V4 23 
to 8% 8% 642 28 15 642 28 
to 8% 93% 6Y2 28 15 62 28 
to 9% 9% 6 28 15 642 28 
to 10% 10% 6¥2 28 15 7 31 
to 114% 11% 7 31 17 7 31 
to 12 12% Th, 33 18 ™ 33 
12 SS TRAYS 1258 TY. 33 18 TY 33 


When ordering, specify over-all diameter of dishes. 
Send China data form or dish samples. 


18 


All dimensions in inches. 


wy 


CAPACITIES: 

To 12 dozen dishes 
To 6 dozen bowls 
To 12 dozen cups* 


To 12 dozen bouillon cups* 


CAPACITIES: 

To 12 dozen dishes 
To 6 dozen bowls 
To 12 dozen cups* 


To 12 dozen bouillon cups* 


HEIGHTS 


LOWERATOR iat LOWERATOR 


fl 


er 


q _ 


S r 


CAPACITIES: 

To 28 dozen dishes 

To 12 dozen bowls or bouillon 
cups 


a E 


Double-stack, chassis type, elec- 
trically heated, for installation 
in standard or custom-built fix- 
tures. 


Floor type, 4-stack, unheated, 
for use as mobile or stationary 
unit. 


CAPACITIES: 
To 28 dozen dishes 
To 12 dozen bowls or bouillon 
cups 


Floor type, 4-stack, electrically 
heated, for use as mobile or 
stationary unit. 


Double-stack, floor type, elec- 
trically heated, for use as mo- 
bile or stationary unit. 


HEIGHTS 
2SH—29" or 31” J P 
2SH-SS with casters—36" 4S-SS {wits casters—36' . A 
with ball feet or legs—34” or 36” with ball feet or pest or 36' 


*Includes 2 dozen stainless steel trays. 


To determine 
chassis size 


ook in 
plate column 
for largest 
size plate 


tobe 
dispensed. 


with casters—34” or 3! 
4SH-SS { With ball feet or lege--34” or 36” 


A ms 8 To determine 
Horizontal “wrap around” Horizontal “wrap around chassis size 


* . = FF Jook in 
bumpers increase overall dimen- bumpers increase overall dimen- platecolumn 
sion by 234". Vertical corner sion by 2%4". Vertical corner aol 
bumpers increase overall dimen- bumpers increase overall dimen- ioe 


sion by 1”. sion by 1". 


12 SS TRAYS 7TH 


11% 
12 


4-STACK DISH DISPENSERS—HEATED AND UNHEATED 


After these mobile Lowerator Dispensers are filled at the dish washing 
machine, they are wheeled directly to serving positions. Easily and 
quickly wheeled about on ball-bearing casters, they eliminate the need 
for constant bussing. There is no rehandling. The dishes are untouched 
until they are removed for use. Service is faster, more efficient, and 
breakage is reduced. 


MODEL 4S-SS_ Low carbon steel frame, with reinforced bends. All 
joints welded. Frame is corrosion inhibited and enamel sprayed; top 
and sides covered in stainless steel. Unit mounted on all-swivel casters, 
ball feet or legs, bolted to the frame. Includes four stainless steel 
dispenser tubes, with stainless steel head and base, and corrosion 
resistant dispenser mechanism. Corrosion inhibited steel bottom pro- 
vided with slide-out panel for quick, easy cleaning. Vertical corner or 
complete horizontal “wrap around” bumpers optional. 


MODEL 4SH-SS_ Exactly the same as Model 4S-SS, except: Approved 
insulation mounted between inner and outer steel linings on top and 
sides. 1060-watt heating system controlled by adjustable thermostat 
(100°F, to 200°F.) mounted within cabinet. Recessed switch box, 
including on-off switch, pilot light and male twist lock plug; supplied 
with 3-foot, rubber-jacketed Type-S cord. 110 or 220 volts, 60 cycle, 
single-phase, AC. Entire assembly approved by Underwriters Labora- 
tories. The stainless steel dispenser tubes are perforated to insure 
maximum heating efficiency. 


Note: In either Models 4S8-SS or 4SH-SS, tube dispensers of four 
different sizes can be specified, if desired. 


CHASSIS DIMENSIONS 


OPENING DIMENSIONS 4SH-SS 
c D L 
4¥2 4% 18 18 20 
4¥ 5Y 18 18 20 
AY, 5% 18 18 20 
42 6% 18 18 20 
AY 6% 18 18 20 
5% 7 21 21 23 
5% ™M 21 21 23 
5% Th 21 21 23 
5% 8 21 21 23 
6Y¥2 8% 26 26 28 
62 9% 26 26 28 
6% 9% 26 26 28 
7 10% 30 30 32 
uf % 30 30 32 
7%, 125 31 31 33 

125% 31 31 33 


When ordering, specify over-all diameter of dishes. 


Send china data form or dish samples. 


All dimensions in inches, 


11 


12 CUP OR GLASS DISPENSERS—UNHEATED 


Patrons help themselves to glasses and cups sanitarily stored and 
dispensed by these AMF Lowerator Dispensers. As one rack is emptied 
and removed, another automatically moves up and positions itself at 
the ideal service-level. Whether the unit is fully loaded, half-filled, or 
nearly empty, the top rack is always positioned at convenient service- 
level. 


MODEL C Low carbon steel frame, with reinforced bends. All joints 
welded. Frame is corrosion inhibited and enamel sprayed. Stainless 
steel, self-leveling rack carrier operates with calibrated springs, sprocket 
and chain mechanism. Dispensing level can be raised or lowered by 
connecting or disconnecting calibrated springs from spring bank 
retaining angle. Equipped with complete range of springs for easy field 
adjustment with any type rack load. Vertical steel guides maintain per- 
fect alignment of racks in unit. 


MODEL C-SS Exactly the same as Model C, except: top and sides 
covered in stainless steel; bottom of unit corrosion inhibited steel. Rack 
storage chamber separated from calibrated spring mechanism by cor- 
rosion inhibited steel panel. Slide panel with positioning lock provides 
access to springs, permits easy cleaning. Unit mounted on all-swivel 
: casters, ball feet or legs, bolted to the frame. Vertical corner or com- 
plete horizontal “wrap around” bumpers optional. 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


HEIGHTS 

C—28" or 3042" 

Css { with casters—33¥2" or 36” 
with ball feet or legs—3142", 
3342", 34" or 36” 


Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 2%”. Vertical corner 
bumpers increase overall dimen- 
sion by 1”. 


SIZE OF RACK MODEL NO. OPENING DIMENSIONS CHASSIS BIEN oe 


10x 20 2010 15%. 21% 11% 27% 1442 
14x18 1418 12% 154% 19% 21% 22 

16x 16 1616 13% 17%, 17% 24 20% 
16x 20 2016 15% 21% 17% 2742 20% 
18x18 1818 15% 191% 19% 27% 242 
18 x 20 2018 15% 21% 19% 27% 2412 
20x 20 2020 15% 21% 21% 27 2442 


When ordering, specify over-all dimensions of rack or tray. All dimensions in inches. 


ang LOWERATOR 


Chassis type, for installation in 
standard or custom-built fix- 
tures; to dispense cups, glasses, 
etc., in racks, 

CAPACITIES: 

To 12 dozen cups 

To 16 dozen glasses 


Floor type, for mobile or sta- 
tionary use; to dispense cups, 
glasses, etc., in racks. 


CAPACITIES: 
To 12 dozen cups 
To 16 dozen glasses 


ang LOWERATOR 


Chassis type, for installation in 
standard or custom-built fix- 
tures; to dispense saucers, and 
cups in trays or racks, 
CAPACITIES: 

To 12 dozen cups and saucers 


Floor type, for mobile or sta- 
tionary use; to dispense saucers, 
and cups in trays or racks. 


CAPACITIES: 
To 12 dozen cups and saucers 


CUP AND SAUCER DISPENSERS—UNHEATED 13 


Waitresses have ap- 
proximately 6 dozen 
cups and 12 dozen 
saucers at conven- 
ient service - level 
with these Lower- 
ator Cup and Saucer 
Dispensers. Large, 
planned supplies 
eliminate refilling 
during serving pe- 
tiods. Service is 
faster, effortless — 
more customers are 
served with less 
work, 


MODEL CS_ Low carbon steel frame, with reinforced bends. All joints 
welded. Frame is corrosion inhibited and enamel sprayed. Stainless 
steel, self-leveling rack carrier operates with calibrated springs, sprocket 
and chain mechanism, Dispensing level can be raised or lowered by 
connecting or disconnecting calibrated springs from spring bank retain- 
ing angle. Equipped with complete range of springs for easy field 
adjustment with any type rack load. Vertical steel guides maintain 
perfect alignment of racks in unit. Unit includes two SRC tube-type 
saucer dispensers. 


MODEL CS-SS_ Exactly the same as Model CS, except: top and sides 
covered in stainless steel; bottom of unit corrosion inhibited steel. 
Rack storage chamber separated from calibrated spring mechanism 
by corrosion inhibited steel panel. Slide panel with positioning lock 
provides access to springs, permits easy cleaning. Unit mounted on 
all-swivel casters, ball feet or legs, bolted to the frame. Vertical corner 
or complete horizontal “wrap around” bumpers optional. 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


HEIGHTS 
CS—28" or 3012" 


with casters—334" or 36" 
OSs { With ball eet or legs—314", 


3342", 34” or 36” Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 2%". Vertical corner 
bumpers increase overall dimen- 
sion by 1”. 

0.D. OF SAUCER MAX. 4 TO 4% ToS TO 5% TO 5% TO 6Y4* 

D 45% 5¥2 5% 64% 6% 7 
SIZE OF RACK | MODEL No. 5 Pada Bienen rf A CHASSIE DIMER OR 
16x 16 1616 13% 17%, 17% 13% 6 3114* 2042 
16x 20 2016 15% 21% 174, 158 6 35* 20% 
18x18 1818 15% 19% 194% 15% i 35* 242 
18x 20 1820 15% 19% 21% 15¥8 7 35* 24Y2 
20x 20 2020 15% 21% 21% 15¥% 7 35* 242 
When ordering, specify over-all dimensions of rack or * With 644" Saucer, add 44" to 


tray, and dishes. Send China data form or dish samples. chassis length on CS-SS uni All dimensions in inches. 
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SIZE OF RACK 


CUP DISPENSERS—HEATED 


Used with this tray assembly conveyor, AMF Lowerator Dispensers 
assure planned quantities of dishes, cups, glasses, refrigerated milk, etc. 
exactly where needed. They make work easier and tray assembly 
faster. The same efficient methods of work positioning developed by 
modern industry have their place in modern food service, too. 


MODEL CH Low carbon steel frame, lining and bottom, with rein- 
forced bends. All joints welded. Frame, lining and bottom corrosion 
inhibited, Entire unit covered in corrosion inhibited sheet steel, enamel 
sprayed. Stainless steel, self-leveling yack carrier operates with calibrated 
springs, sprocket and chain mechanism. Dispensing level can be raised 
or lowered by connecting or disconnecting calibrated springs from 
spring bank retaining angle. Equipped with complete range of springs 
for easy field adjustment with any type rack load. Rack storage chamber 
separated from calibrated spring mechanism by corrosion inhibited 
steel panel. Slide panel with positioning lock provides access to springs, 
permits easy cleaning. Vertical steel guides maintain perfect alignment 
of racks. 1600-watt forced air heating system, using pre-heated air, 
consisting of blower, pre-heating chamber, heaters and heat distribution 
duct. Equipped with adjustable thermostat (100°F. to 200°F.) mounted 
within cabinet. Approved insulation mounted between inner and outer 
steel linings on top and sides. Electrical junction box mounted on end 
of unit opposite spring mechanism for permanent wiring. 110 or 220 
volts, 60 cycle, single-phase, AC. Entire assembly approved by Under- 
writers Laboratories, 


MODEL CH-SS_ Exactly the same as Model CH, except: top and-sides 
covered in stainless steel; unit mounted on all-swivel casters, ball feet 
or legs, bolted to the frame; complete with recessed switch box, 
including on-off switch, pilot light and male twist lock plug; supplied 
with 3-foot, rubber jacketed Type-S cord; vertical corner or complete 
horizontal “wrap around” bumpers optional. 


MODEL No, OPENING BIMENSIONS 


16x16 1616 13% 17% 17% 31% 
16 x 20 2016 18% 21% 17% 35 
18x18 1818 15% ist 191% 35 
18 x 20 1820 15% 19/4 21% 35 
20 x 20 2020 15%, 2114 21% 35 


When ordering, specify over-all dimensions of rack or tray. 


CHASSIS DIMENSIONS 
L Ww 


2242 
22i2 
2642 
2612 
26% 


All dimensions in inches. 


cing LOWERATOR 


Chassis type, electrically heated, 
for installation in standard or 
custom-built fixtures; to dis- 
pense cups in trays or racks. 
CAPACITY: 

To 12 dozen cups 


ong LOWERATOR 


Chassis type, electrically heated, 
for installation in standard or 
custom-built fixtures; to dis- 
pense saucers, and cups in trays 
or racks. 

CAPACITIES: 

To 12 dozen cups and saucers 


Floor type, electrically heated, 
for mobile or stationary use; 
to dispense cups in trays or 


tacks. 
CAPACITY: 
To 12 dozen cups 
NWP 
eS 
SPRINGS ARE = 


LOCATED ON THIS 
END OF CHASSIS 


HEIGHTS 


CH—28¥2" or 31” 
cuss § With casters—33%2" or 36” 
with ball feet or legs—3142", 3342", 34” or 36” 


Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 234". Vertical corner 
bumpers increase overall dimen- 
sion by. 1". 


Floor type, electrically heated, 
for mobile or stationary use; 
to dispense saucers, and cups 
in trays or racks. 


CAPACITIES: 
To 12 dozen cups and saucers 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


HEIGHTS 


CHS—28¥2" or 31” 
CHS-SS with casters—33¥2" or 36" 
with ball feet or legs—31¥2", 3342”, 34" or 36" 


Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 234". Vertical corner 
bumpers increase overall dimen- 
sion by 1”. 


CUP AND SAUCER DISPENSERS—HEATED 


0.D. OF SAUCER MAX. 4 TO 4% TO5 TO 5% TO 5% 


SIZE OF RACK| MODEL NO. ec 


16x16 
16 x 20 
18x 18 
18 x 20 
20x 20 


When ordering, specify over-all dimensions of rack or 
tray, and dishes. Send China data form or dish samples. 


Coffee is perfectly served in this restaurant because the cups are prop- 
erly warmed in and dispensed by electrically heated, thermostatically 
controlled AMF Lowerator Cup and Saucer Dispensers. Service is more 
efficient, too, because there is no reaching, bending or stooping. High 
sanitation standards are maintained and rehandling of dishes is prac- 
tically eliminated. 


MODEL CHS Low carbon steel frame, lining and bottom with rein- 
forced bends. All joints welded. Frame, lining and bottom corrosion 
inhibited. Entire unit covered in corrosion inhibited sheet steel and 
enamel sprayed. Stainless steel, self-leveling rack carrier operates with 
calibrated springs, sprocket and chain mechanism. Dispensing level 
can be raised or lowered by connecting or disconnecting calibrated 
springs from spring bank retaining angle. Equipped with complete 
range of springs for easy field adjustment with any type rack load. 
Rack storage chamber separated from calibrated spring mechanism 
by corrosion inhibited steel panel. Slide panel with positioning lock 
provides access to springs, permits easy cleaning, Vertical steel guides 
maintain perfect alignment of racks. 1600-watt forced air heating 
system, using pre-heated air, consisting of blower, pre-heating chamber, 
heaters and heat distribution duct. Equipped with adjustable thermo- 
stat (100°F, to 200°F.) mounted within cabinet. Approved insulation 
mounted between inner and outer steel linings on top and sides. 
Electrical junction box mounted on end of unit opposite spring 
mechanism for permanent wiring. 110 or 220 volts, 60 cycle, single- 
phase, AC. Entire assembly approved by Underwriters Laboratories. 
Unit includes two SRC tube-type Saucer Dispensers. 


MODEL CHS-SS_ Exactly the same as Model CHS, except: top and 
sides covered in stainless steel; unit mounted on all-swivel casters, ball 
feet or legs, bolted to the frame; complete with recessed switch box, 
including on-off switch, pilot light and male twist lock plug; supplied 
with 3-foot, rubber jacketed Type-S cord; vertical corner or complete 
horizontal “wrap around” bumpers optional. 


ae 5Y 5% 6Ye 64% 7 


OPENING DIMENSIONS 
Li wi B A 
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TO 6Y%4* 


CHASSIS DIMENSIONS 
L Ww 


1616 13% 1744 17% 1356 6% 3142* 22M 


2016 15% 21% 17% 15Ye 
1818 15% 19% 1944 15¥e8 


35* 222 
35f 2642 


7 
fi 

1820 15% 19% 21% 158 7 35% 262 
ii 


2020 15% 214% 21% 15% 


*With 644" Saucer, add 14" to 
chassis length on CHS-SS units. 


35* 2612 


All dimensions in inches. 


TRAY DISPENSERS ing LOWERATOR ong LOWERATOR DISPENSER CHASSIS FOR USE IN REFRIGERATED CABINETS 17 


i") 


This cafeteria serving line combines mobile and in-counter AMF 
Lowerator Dispensers to achieve perfect positioning of trays and 
dishes. These tray dispensers, each holding up to 150 trays, insure 
adequate supplies during peak service periods. Bending, reaching and 
stooping by patrons and serving attendants are eliminated. 


ri 


There’s practically no end to the number of cold food items that can | 
be dispensed at the ideal serving level, sanitarily stored and properly 

chilled with this Refrigerated Lowerator Dispenser. Used in service 

units or incorporated into self-service lines, they speed service, increase 
efficiency and make work easier. 


ry 


MODEL T Low carbon steel frame, with reinforced bends. All joints 
welded. Frame is corrosion inhibited and enamel sprayed. Stainless 
steel, self-leveling rack carrier operates with calibrated springs, sprocket 
and chain mechanism. Dispensing level can be raised or lowered by | 


MODELS CRS and CRS-B* Stainless steel construction, with reinforced 


connecting or disconnecting calibrated springs from spring bank retain- Chassis type, for installation in Frame with dispenser mecha- bere z i 
ing angle. Equipped with complete range of springs for easy field adjust- standard or custom-built fix- nism only, for installation in bends. All joints welded. Stainless steel, self-leveling rack carrier oper- 
% zi E wl aurea! refrigerated cabinet or fixture; ates with calibrated springs, sprocket and chain mechanism. Dispensing 
ment with any type tray load. Vertical steel guides maintain perfect Saari dis penile aril a f 7 zi é 
fi £ | ie cepenaing: in_cartons level can be raised or lowered by connecting or disconnecting calibrated 
alignment of trays in unit. CAPACITY: or bottles, creamers, juices, ice : ; ome A ‘ 
90 to 150 trays | cream, desserts, butter, chilled springs from spring bank retaining angle. Equipped with complete 
4 glasses, puddings, canned bev- range of springs for easy field adjustment with any type rack load. Rack 
MODEL T-SS Exactly the same as Model a except: top and sides erages, etc., in wire baskets or storage area separated from calibrated spring mechanism by stainless 
covered in stainless steel; bottom of unit corrosion inhibited steel. | on trays. steel panel. Slide panel with positioning lock provides access to springs, 
Rack storage chamber separated from calibrated spring mechanism CAPACITY: ; permits easy cleaning. Vertical steel guides maintain perfect alignment 
by corrosion inhibited steel panel. Slide panel with positioning lock a wg peer (up to 384 half-pint Gbcbe in ont | 
= 5 


provides access to springs, permits easy cleaning. Unit mounted on 
all-swivel casters, ball feet or legs, bolted to the frame. Vertical corner 


or complete horizontal “wrap around” bumpers optional. MODELS CR and CR-B* Exactly the same as Models CRS and CRS-B*, 


except: low carbon steel frame, hot-dipped galvanized. Rack storage 
area separated from calibrated spring mechanism by galvanized steel 
panel. | 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


SPRINGS ARE 
LOCATED ON THIS 
END OF CHASSIS 


CR CRS 
| 
HEIGHTS CRS-B* CR-B* | 
T—28" or 30%” Horizontal “wrap around” = a é 2 
rae Me ea bumpers increase overall dimen. | ore a pease be 
* 3345" age ae {bt a sion by 2%". Vertical corner * 
yaumnpers anerease eve Nshiatne SIZE OF OPENING DIMENSIONS CHASSIS DIMENSIONS 
sion by 1”. RACK MODEL c u wi ie Ww H 
OPENING DIMENSIONS CHASSIS DIMENSIONS teat ss it. ce ae CAVACIIX: pee a aoe aie ae zie ee avenge 
or stationary unit. i 
SIZE OF TRAY | MODEL NO. To 6 racks (up to 384 half-pint 01 
c LI wi L Ww CAPACITY: milk cartons) ~ ies 14x18 1418 12% 15% 19% 21% 22 25 or 28 
10x 14 1410 12% 15Y%4 11% 21¥2 14% 90 to 150 trays Rs 16 x 20 2016 15% 21% 17¥4 27% 20% 25 or 28 
12Y%4 x 1642 1216 11% 13% 17% 19% 20¥%2 20 x 20 2020 15% 21% 21% 2712 2442 25 or 28 
14x18 1418 12% 15% 19% 21% 22 10x 20 1020 103% 11%, 214, 25 24Y 25 or 28 
15% x 2042 2016 15% 21% 1642 2742 2042 pene 14x18 1418 12% 15% 1914, 29 22 25 or 28 
16 x 22 2216 16% 234% 17% 29¥2 2042 CRS-B 16x 20 2016 15% 214 17% 35 20% 25 or 28 | 
Sample of tray to be dispensed should accompany order. This sample will 20x20 2020 15% 21% 21% 35 24> 25 or 28 


be permanently incorporated into Lowerator unit or, if desired, we will = ae et 
furnish a tray in position at cost. All dimensions In inches. All dimensions in inches. 


CANTILEVER-TYPE CUP AND SAUCER DISPENSERS 


The unique canti- 
lever-type AMF 
Lowerator Cup and 
Saucer Dispenser, 
mounted on full- 
swivel casters for 
easy positioning, is 
designed for effi- 
cient use in limited 
space locations. As 
the top rack in the 
stack is emptied and 
removed, storage 
space for the empty 
racks automatically 
becomes available 
beneath the rack 
carrier, Compact- 
ness of design per- 
mits maximum 
capacity in mini- 
mum space. 


MODEL CSC-SS_ Stainless steel construction, with reinforced bends. 
All joints welded, Cantilever design automatically provides storage 
space for empty racks under self-leveling dispensing platform as the 
unit is emptied, Dispensing level of racks can be raised or lowered by 
connecting or disconnecting springs from spring bank retaining angle. 
Equipped with complete range of springs for easy field adjustment on 
any type rack load. Unit mounted on all-swivel casters bolted to the 
frame. Complete horizontal “wrap around” bumpers optional. All 
models include two tube-type Saucer Dispensers, except Model 2010 
where only one dispenser is furnished. 


MODEL CSC Exactly the same as Model CSC-SS except: low carbon 
steel frame, with reinforced bends, corrosion inhibited and enamel 
Sprayed. 


= 


Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 2%". 


SIZE OF TRAY MODEL DIMENSIONS CAPACITY 
OR BASKET No. L Ww 1 
10x 20 2010 3644, i 33% or 36 To 6 racks 
16x16 1616 32Y%4 17 331% or 36 To 6 racks 
16 x 20 2016 36% W7 33%2 or 36 To 6 racks 
20x20 2020 3614 21 33% or 36 To 6 racks 


NO. OF 
SAUCER TUBES 
1 
2 
2 
2 


All dimensiens in inches, 


LOWERATOR ™ 


Mobile type; to dispense saucers, 
and cups in racks, 

CAPACITIES: 

To 12 dozen cups and saucers 


Mobile type; to dispense saucers, 
and cups in racks. 

CAPACITIES: 

To 12 dozen cups and saucers 


ang LOWERATOR 


Mobile type, to dispense cups or 


glasses in racks. 


CAPACITIES: 
To 18 dozen glasses 
To 12 dozen cups 


Mobile type, to dispense cups or 
glasses in racks. 


CAPACITIES: 
To 18 dozen glasses 
To 12 dozen cups 


CANTILEVER-TYPE CUP OR GLASS DISPENSERS 


SIZE OF TRAY 
OR BASKET 


10 x 20 
14x18 
16x16 
16 x 20 
20x20 


These two mobile AMF Lowerator cantilever-type Cup Dispensers 
make it possible for this busy restaurant operator to easily position 
large, planned quantities of cups and glasses at service points. The 
cantilever design automatically provides storage space for empty racks 
under the carrier as top rack is removed. Lowerator’s compactness of 
design permits maximum capacity in minimum space. 


MODEL CC-SS_ All stainless steel construction with reinforced bends. 
All joints welded. Cantilever design automatically provides storage 
space for empty racks under self-leveling dispensing platform as the 
unit is emptied. Dispensing level can be raised or lowered by connect- 
ing or disconnecting springs from spring bank retaining angle. Equipped 
with complete range of springs for easy field adjustment on any type 
rack load. Unit mounted on all-swivel casters bolted to the frame. 
Complete horizontal “wrap around” bumpers optional. 


MODEL CC Exactly the same as Model CC-SS, except: low carbon 
steel frame with reinforced bends, corrosion inhibited and enamel 
sprayed. 


Ew 
Ss 


Horizontal “wrap around” 
bumpers increase overall dimen- 
sion by 2%". 


MODEL DIMENSIONS 
No. L Ww 


2010 28% 11 
1814 26%, 2) 
1616 24%, 17 
2016 28% 17 
2020 2854 21 


H CAPACITY 
33%2 or 36 To 6 Racks 
33% or 36 To 6 Racks 
33% or 36 To 6 Racks 
33¥2 or 36 To 6 Racks 
33% or 36 To 6 Racks 


All dimensions in inches. 
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BREAD DISPENSER 


Approximately 14% Pullman-type loaves are dispensed—as many slices 
at a time as are needed—by each of these Lowerator Bread Dispensers. 
As slices are removed, others automatically move up to serving posi- 
tion. Reduce your bread losses and solve your bread-dispensing prob- 
lems with these efficient, sanitary units. They are ideal for dispensing 
wrapped sandwiches, too. 


Constructed entirely of stainless steel, including calibrated spring mech- 
anism. All joints welded and polished. Spring-type top cover locks in 
raised position for fast service. Slide-out crumb tray insures highest 
sanitation and provides for easy cleaning. Entire unit can be immersed 
in water or quickly disassembled for easy cleaning. 


EASILY INSTALLED 

Unit simply lowered into 5%” 

square opening provided. Flange 
f | will suspend unit from counter top. 


EASILY CLEANED—SANITARY! 
Crumb tray in base of unit slides out 
for cleaning. Entire dispenser can be 
quickly removed from counter and 
immersed in water or disassembled 
for easy cleaning. 


ong LOWERATOR 


Designed for installation in 
standard or custom-built fix- 
tures, such as work boards, 
sandwich counters, salad bars, 
and service equipment. 


CAPACITY: 
To 1% Pullman-type loaves 


Over 100,000 (i, 


are now being used in 


RESTAURANTS 
CAFETERIAS 
INSTITUTIONS 
HOSPITALS 

SCHOOLS & COLLEGES 
HOTELS 

BARS & GRILLS 


...wherever food is served! 


L-183-55 — Printed in the United States of America . 


DISHES 


The Planned System 
for Automatic Dispensing 


and Storage of: 


BOWLS CUPS SAUCERS 
GLASSES MILK JUICES 


TRAYS 
BREAD 


Lowerator Division of 


DISHES 


The Planned System 
for Automatic Dispensing 


and Storage of: 


BOWLS CUPS SAUCERS 
GLASSES MILK JUICES 


TRAYS 
BREAD 


